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MR. KELLOGG 
FOUND 
HE COULD 
MAKE A FLAKE 


The signature of MA Hllogo 


You've seen the big red “Kellogg's” on every package 
of cereal we make? This familiar trademark is copied 
from Mr. W. K. Kellogg’s actual signature, and it’s 
something more than a trademark. Back in 1906, when 
Mr. Kellogg began making corn flakes, he set unusually 
high standards for his new product. When he was sure 
that they had been met—and only then—he signed his 
name to the package. Today, the “Kellogg's” signature 
on each package is still your assurance that the cereal 
inside is “the best to you each morning”. 


NMluggk 


How Kıllıoygs 


began making cereals 


From this building the first Mr. W. K. Kellogg, pioneer 

Kellogg’s Corn Flakes went of the ready-to-eat cereal 
out to win your favor industry. 

through their flavor. 


By 1900 the United States was rapidly ascending to 
world prominence, and the way of life of its people was 
rising right along with it. We wanted better foods for 
modern living. Foods that were better for our health. 
Foods that tasted better. Foods that were more con- 
venient to use. We have many today—frozen foods, 
mixes, and instants—but Kellogg’s Corn Flakes was 
one of the very first of these convenience foods. It 
literally changed the eating habits of millions. 


Founded as the Battle Creek Toasted Corn Flake Com- 
pany in 1906, Kellogg’s was incorporated in 1922. As 
its original name implies, our business stemmed from 
the promotion of a flaked corn product, processed and 
packaged in Battle Creek, Michigan. 


Many people scoffed at first, saying “What? Make a 
palatable food from corn?” But they were wrong. From 
the start, America liked the taste of Mr. Kellogg’s 
ready-to-eat, crisp, fresh Corn Flakes, and within one 
year the demand exceeded the original production sched- 
ule of 4,000 cases a day. Since then we've done many 
things to make them even better, even more nutritious. 


All in all, we have come a long way since 1906. Instead 
of one product, one plant, one manager and a small 
group of employees, our Company now employs more 
than 8,000 men and women in 22 plants in 16 countries. 
We currently process more than 900 million pounds of 
ready-to-eat cereal yearly for distribution throughout 
more than 150 countries. 


Today, each time you eat a bowlful of Kellogg’s Corn 
Flakes you are enjoying the best-liked cereal in the world. 


SOME HISTORICAL 
NOTES ON CORN, 
RICE, WHEAT 

AND OATS ! 


¢ ORN —grain of the New World 


In his exploration of America, Columbus discovered a new 
grain—corn! The Indians called it “She who sustains us”. 
America’s explorers, colonists and pioneers made corn their 
principal food. In corn pone, fritters, hoecake, breads, on the 
cob and as a cereal, we Americans have always had a taste 
for corn. Grown on 3 out of 4 farms, it’s our biggest and most 
valuable crop—one of America’s greatest resources. 


RIC E —the high-energy grain 


Rice was first grown in Southeast Asia. In many Oriental 
languages, the words “rice” and “food” are the same. It is 
the only grain with a high enough yield per acre to feed 
densely populated regions. The Orient still produces 95% of 
the world's rice. Arkansas, California, Louisiana, and Texas 
produce most of this country's rice. 


WHE AT — a storehouse of nutrients 


There are over 1,000 variations of wheat—the oldest grain 
of all. No one knows exactly where or when it was first 
grown, but we do know that empires in the “cradle of civiliza- 
tion” rose and fell with their grain supplies. Wheat continues to 
be the backbone of many of the world’s economies today. 
Both the bran and the kernel of this highly versatile grain are 
used in cereals. 


OATS — richest of all grains in protein 


This hearty grain usually reminds us of bagpipes and kilts, 
but actually oats were grown as long as 3,000 years ago in 
Central Europe. The early Germans passed oats along to the 
Romans, and eventually the Scots found this great grain to 
their liking. Today, the world’s best oats are grown throughout 
the United States. Oats are rich in vitamin B; as well as protein. 


The grains are as 
historic as man 


When man began growing grain, his nomadic days 
ended and he, too, began to take root. How did he eat 
grain first? As a cereal. What's more, he toasted or 
parched it because it tasted better that way. The Bible 
mentions that Ruth ate “parched corn”. (“Corn” was 
the name they used for any kernel of grain in those 
days.) The Greeks lived mainly on toasted or mashed 
grain. Grain is still the main food of mankind. 


“The grains are great foods” 


In their natural state, grains contain proteins, carbo- 
hydrates, minerals, and vitamins. Today, in the form of 
modern cereals, they are even more delicious and nour- 
ishing than ever before. We hope you enjoy this story of 
how they are brought—crisp, fresh, and ready-to-eat— 
to your table. 


AND HERES WHAT 
IT TAKES TO MAKE 
KELLOGGS GREAT FLAKES 


is little kernel went to Kellogg’s... 


and here’s what 
happened on its visit 


At the dryer— 


The cooked corn was exposed to 
purified hot air currents for several 


5 hours. Kellogg’s experts check an 


electronic control panel during each 
step of the process to insure quality 
control. 


Next, to the flaker— 


First, it was milled— 


Kellogg’s found its “sweet heart” 
and milled out the rest to protect the 
flavor. All Kellogg’s ready-to-eat 
cereals are either whole-grain, re- 
stored, or fortified. 


And then it was flavored— 


A ton of kernels was funneled into 
these shiny copper kettles, where 
Kellogg’s added their secret formula 
of malt, sugar, and salt. 


And on to the cooker— 


After the flavored kernels were 
sealed in, the cooker was pressurized 
and rotated. Finally, the cooker was 
uncapped and the kernels were sent 
on a conveyor belt to the dryer. 


Flaking mill rollers pressed the par- 
tially caramelized corn with a pres- 
sure of 40 tons per square inch. The 
flakes were then ready for the 
toaster. 


Finally, to the toaster— 


The kernel that began the day was 
now a flake. It was crisped and 


toasted to a perfect texture in this 
rotary oven. Color was checked to 
insure finest quality. 


And then it joined about 9,136 other flakes to go 


into a large-size package of the best-liked, 


best-tasting cereal in the world. 


KELLOGG PRODUCTS 


Marketed Since Marketed Since 7 
Corn Flakes 1906 Special K 1955 
Shredded Wheat 1912 Cocoa Krispies 1958 3 
Krumbles 1912 Corn Flake Crumbs 1958 
All-Bran 1919 OKs 1959 | 
Pep Wheat Flakes 1922 “concentrate 1959 
40% Bran Flakes 1923 Request Pack 1960 
Rice Krispies 1928 Frosted Sugar Stars 1960 | 
Variety 1938 Bran Buds 1961 | 
Raisin Bran 1942 Jumbo Assortment 1961 
Handi-Pak 1948 Triple Snack 1961 
Sugar Pops 1950 Croutettes 1962 
Sugar Frosted Flakes 1951 Froot Loops 1963 
Sugar Smacks 1952 Pon 1964 
Snack-Pak 1953 ea 
with Bananas 1964 


The processing of ne. You’re always welcome 
cereal consumes great quantities o 


grain products daily. Each year at Kellogg’s 


Kellogg’s purchases the following 
approximate pounds of raw material: 


Since 1906, more than two million people from all over 
the world have come to Battle Creek to see how Kellogg’s 


Corn 250,000,000 | cereals are made. 
Wheat 40,000,000 We’re pleased that you, too, have taken our tour and 
Bran 60,000,000 we sincerely hope that your visit has been so pleasant 
Rice 120,000,000 that you will tell your friends about it when you return 
home. 
Malt 5,000,000 i E 
If you’re planning to bring a group to visit us, please 
Oat Flour 12,000,000 write several days in advance to our Visitors Service, 
Wheat Germ 2,000,000 Kellogg Company, Battle Creek, Michigan 49016. 
Wheat Gluten 8,000,000 Regular tours are conducted between 9 A.M. and 4 


P.M., Monday through Friday, except on holidays. 
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Other places of interest to 
visit while in Battle Creek 


1 WILLARD BEACH AND PARK—Located on Goguac Lake, 
2 miles from center of city off Capital Ave., S.W. Good sandy 
beach; bathhouse; diving boards; large parking area; picnic 
grounds with stoves, tables and large pavilion. 


2 KELLOGG BIRD SANCTUARY—13 miles N. W. of Battle 
Creek off Route M-89 at Wintergreen Lake near Gull Lake. 
Visited by many thousands of ducks and geese enroute north and 
south; captive flocks of swans, geese and ducks may be seen; 
aviary pens containing pheasants, native grouse, quail, wild 
turkey, hawks and owls. Exhibits in Museum. 


3 KINGMAN MUSEUM —In Leila Arboretum off W. Michigan 
Ave. Natural history exhibits pertaining to Michigan in par- 
ticular and the United States in general. Open to public 9 A.M. 
to 5:00 P.M. Daily and 2:30 P.M. to 5:00 P.M. on Sunday. 
Group tours and lectures by appointment. 


4 BAILEY PARK —2 miles N.E. of center of city on Route M-78. 
6 regulation baseball, 2 Junior baseball, and 2 softball diamonds; 
4 tennis, 8 shuffleboard and 5 horseshoe courts all lighted for 
night use; enclosed well-equipped children’s play area; picnic 
grounds with stoves and tables. 


5 BINDER PARK —5 miles S.E. of the city off Route 1-94. Family 
recreation area. Skiing, camping, picnic grounds; 18-hole golf 
course; pony carts for small tots; 4-acre site for overnight 
trailer tourists. 


6 FEDERAL CENTER — Champion St. and Washington Ave. 
National headquarters of the Defense Logistic Services Center 
and VI U.S. Army Corps. 


AUGUSTA 


WE SEND 
GOOD MORNING 
SALUTATIONS TO OVER 
150 NATIONS 


Kellogg’s Products 
are made in these 16 countries 


Australia Ireland 

Brazil Japan 
Canada Mexico 
Colombia New Zealand 
Denmark South Africa 
Finland Switzerland 
Germany United States 
Great Britain Venezuela 


Folks in over 150 countries 
enjoy Kellogg’s Corn Flakes! 


Hılloygs —the best to you! 


Printed in U.S.A. 
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